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MUSTARD

houses are kept closed for several
days before the funiigant is aired out.
A less effective method is thoroughly
to spray formaldehyde at the rate of
a gallon to 100 gallons of water all
over everything. Sterilization of the
casing-soil before it is brought in
helps some growers feel assured that
they are not introducing diseases and
insects. The manure should be kept
free from old mushroom manure and
other refuse between filings. Spent
mushroom soil should be hauled to
the field away from the buildings and
spread out to prevent insects from,
breeding. The mushroom maggot is
the larva of a small fly that gets into
the mushroom as it starts to grow.
They spoil the mushroom. These
flies live in manure and are brought
into the houses with it. Springtails
eat the spawn and may ruin a house
during the first few weeks.

GENERAL RECOMMENDATIONS : Every
year people want information on
how to grow mushrooms. They have
an idea that they can grow a large
number of mushrooms in the base-
ment. This is difficult, as is seen from
tlie previous discussion. Manure is
messy to handle and the problem of
Hies and insects is something that just
cannot be coped with there, because
it is impossible to fumigate. How-
ever, the amateur can have consider-
able fim with the synthetic mixtures
wfaich do not harbor ail the bugs and
diseases that are common to manure.
TLesc composts can be made in small
piles and placed in barrels. The work
can all be done outside and the bar-
rel brought into the cellar when it is
time to spawn the compost. If flies or
iweets cause trouble the barrels can
fee fumigated by closing the end

contemplating the culture

of mushrooms on a large scale should
first try to get experience in a mush-
room-growing establishment, even if
he has to work for nothing for three
months. That will be cheaper than to
make a failure of a crop of his own.
In the cellar, the amateur would not
lose much if he did have a crop-
failure in a barrel or two. For home
use, a half dozen wooden barrels
would give a good start and furnish
mushrooms for the table at weekly in-
tervals.

Muskmelon

See under Melon

Mustard

DESCRIPTION: The mustards, com-
prising a number of plants of the
genus Brassica, are grown and sold

for potherbs in many sections of the
country. They are long, broad-leaved
annuals, whose leaves are used for
cooking and whose seeds are used for
condiments. The plants send up seed-
stalks, sometimes to tremendous